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ABSTRACT: 

PURPOSE: To prepare bean curd containing wakame seaweed, having high 
nutritive value, and enriched with proteins and caldum, by mixing bean curd 
with wakame seaweed. 

CONSTITUTION: Wakame seaweed is washed with hot water and cut to small 
pieces. The cut seaweed is added to soya milk in the preparation of bean curd, 
and the milk is coagulated with a coagulant to obtain the objective bean curd. 
As another example of the present invention, steamed egg custard can be 
prepared by putting the cut wakame seaweed together with a coagulant in a 
vessel, pouring a mixture of soya milk and egg soup into the vessel, and 
heating the content after sealing the vessel. 
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ABSTRACTED-PUB-NO: JP 59175857A 

BASIC-ABSTRACT: 

Bean curd and egg curd (tamago-dofu) contains wakame. The bean curd contg. 
wakame is prepd. by combining wakame which has been washed with hot water and 
cut into fine pieces, with beam milk and coagulating the mixt. with coagulating 
agent such as calcium sulphate, glucono-delta-lactone,c.. 

The egg curd contg. wakame is prepd. by placing the wakame which has been 
washed with hot water and cut into fine pieces and coagulating agent into a 
vessel, pouring in a mixt. of bean milk, egg and stock, closing the vessel and 
heating to coagulate and sterilising the mixt.. 
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